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ABSIRACT 

PROBLEM TO RESOLVED: To obtaina food good in 
mechanical compatibility with rotary mo lders, etc., and good 
in texture by molding a biscuit dough prepared by adding 
wheat flour to roasted wheat flour. 

SOILTION: (A) Wheatflourisadded to (B) roasted wheatflour 
to impart a propervisc osity to the dough used in a biscuit- 
molding process. The c omponent Bis used in an amountof 
preferably >75wt.% based on the whole wheats, and gives 
b isc uits (inc luding c o o kie s, c rac ke rs, e tc .,) e nab ling to satisfy 
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the aspects of textures, such asgood solubility in mouths and 
crispy texture. 
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